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CHEFS ASSOCIATION TO HOLD ANNUAL DINNER IN MISSOULA
MISSOULA The Montana Chefs Association will host the annual Chef of the Year Dinner in
Missoula on June 13.
The event, which honors this year’s Chef of the Year, Thomas Campbell, is a
fundraiser for the association’s Culinary Student Scholarship Fund. Campbell is director of
The University of Montana College of Technology’s Culinary Arts Program and serves as
president of the association. The next Chef of the Year will be announced at the event.
The multicourse dinner, prepared by Chef Campbell, will feature southern Spanish
cuisine with authentic recipes from Janet Mendel’s cookbook “My Kitchen in Spain.” It begins
at 6 p.m. at Lake Missoula Cellars, located at 5646 W. Harrier in Missoula. Tickets are $75
each and can be purchased by calling the Montana Chefs Association at 406-244-0158 or
online at http://www.acfmontanachefs.onz.
Campbell traveled to Spain with Mendel when she researched the book and, while
there, fell in love with the food. The dinner will include a selection of more than 20 hot and
cold tapas, such as crab tartlets, orange and fennel salad, spiced meatballs in almond sauce,
and clams in tomato and garlic sauce. Entrees include traditional paella with chicken and
shellfish, lamb kabobs. Desserts will be caramel flan and almond torte. Salsa Loca will provide

Latin-flavored music and will be accompanied by the dance stylings of Downtown Dance
Collective.
For more information, call the COT culinary department at 406-243-7831 or e-mail
thomas. campbell@umontana. edu.
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